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GLOBAL PANA SOLUTION LTD

COFFEE

' REGION: PIEDEMONTE LLANERO (La Salina, Sacama, Tamara, Nunchia)

PRODUCT PRESENTATION

Product name: Colombian Green Coffee Beans
Packing: Fique bags (Includes GrainPro bag)
Quantity per bag:70 Kilos

GRAIN CHARACTERISTICS
Type: UGQ - Excelso

Mesh: Between 14 and 18
Humidity: < 12.5%

PRODUCTION

Main Harvest: September - December
Varieties: Typical — Caturra - Colombia
Altitude: 1.200 - 1500 m.a.m.s.l.
Temperature: 24 - 25°C

Drying: Under the sun

cupP

Average Score: > 83

Fragrance / Aroma: Medium, Sweet, chocolatey

Residual Flavor: Medium, Clean, delicate, Silky

Sweetness: High, Brown sugar, White Chocolate, Shiny, Juicy.

Acidity: Medium

Body: Medium

Balance: Balanced, Structured

Notes: Fruity, Melon, Watermelon, Citrus, Lemon. Sweet, Brown sugar. Walnuts, Almond. Vegetal,
Green leaves Chocolate
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GLOBAL PANA SOLUTION LTD

COFFEE

‘ REGION: TOLIMA (Planadas, Ataco, Ibague)

PRODUCT PRESENTATION

Product name: Colombian Green Coffee Beans
Packing: Fique bags (Includes GrainPro bag)
Quantity per bag: 70 Kilos

GRAIN CHARACTERISTICS
Type: UGQ - Excelso

Mesh: Between 14 and 18
Humidity: < 12.5%

PRODUCTION

Main Harvest: October - November
Mitaca: May - June

Varieties: Typical - Caturra - Colombia
Altitude: 1.350 - 1.700 m.a.m.s.l.
Temperature: 17 - 23°C

Drying: Under de sun

cup

Average Score: > 83

Fragrance / Aroma: Medium

Residual Flavour: Medium, Lingering

Sweetness: High

Acidity: Medium

Body: Medium/High

Balance: Balanced, Structured

Notes: Fruity, Citrus, Orange, Lime, Apple/Pear, Red Apple, Melon. Herb, Green Tea. Sweet, Honey,
Maple Syrub. Floral.Maple Syrub. Floral.
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GLOBAL PANA SOLUTION LTD

COFFEE

’ REGION: HUILA (Garzon)

PRODUCT PRESENTATION

Product name: Colombian Green Coffee Beans
Packing: Fique bags (Includes GrainPro bag)
Quantity per bag: 70 Kilos

GRAIN CHARACTERISTICS
Type: UGQ - Excelso

Mesh: Between 14 and 18
Humidity: < 12.5%

PRODUCTION

Main Harvest: October - November

Mitaca: May - June

Varieties: Caturra, Typica, Castillo, Bourbén, Colombia
Altitude: 1.200 - 1.650 m.a.m.s.l.

Temperature: 18 - 23°C

Drying: Under de sun

cup

Average Score: > 83

Fragrance / Aroma: Medium

Residual Flavor: Medium, Lingering

Sweetness: High

Acidity: Medium

Body: Medium/High

Balance: Balanced, Structured

Notes: Fruity, Citrus, Orange. Apple, Melon. Herb, Green Tea. Sweet, Maple Syrub. Floral.
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Bogota Colombia

T:4+57 3046171727
E: panaresegroupcolo@gmail.com

Colombia (South America)

E: info@globalpanasolution.com

United States
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